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‘ Sulfured Cherries 

y ‘Sulfurea cherries are prepared from properly ripened, stemmed or unstemmed, 
pitted On. unpitted cherries, packed in a solution containing sulfur dioxide of 
: sufficient strength to preserve the product, with or without the addition of 

x _ sodium benzoate and/or hardening agents. 


“ae Beahderds for grades for pitted and unpitted sulfured cherries have been 
a ea formulated by the Production and Marketing Administration of the U. S..Depart- 
Eke ment of Agriculture . * These standards for grades are so framed as to exclude 

_ substances not mentioned in the text describing the grades, and imply that the 
product is sound and: in compliance with the requirements of all applicable Fed- 
eral and State Food and Drug laws and the regulations thereunder. 


There are two types of sulfured cherries: 
1. Unpittea sulfured cherries are those packed whole, with or without stems. 
e@. Pitted sulfured cherries are those from which the pits and stems have 


been removed. 


Sizes of cherries. Standard sizes for grades of cherries used in sulfuring 


cH ar ; ares 

bs Small 21/32" to 23/32" 

ae Medium 23/32" to 25/32" 

ie Large over 25/32" 

‘ Ra! Varieties and harvesting. The Royal Anne cherry is the one most commonly 
used on the Pacific Coast for sulfuring. Its optimm maturity ror harvesting is 


‘ considered to be when the soluble solids lie between 16° and 20° Brix. Some 
--—~-workers recommend a total soluble solids content of 15 to 17 percent. The cher- 
ries should not have developed much pink color. Dark varieties such as Bing, 

_ Lambert, Deacon, Black Republican, and Black Tartarian are picked while still a 
‘ont aes ions Harvesting at proper maturity is particularly important with 
dark varieties since the deep colors of mature cherries make it difficult to ob- 
_ tain the desired uniform light shade in the finished product, Other white vari-. 

eties may also be used, 


a . that the sulfured cherries conform to the standards for grades 
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Making the sulfurous acid solution. This solution can be made up in — 
small lots by using a 5é-gallon paraffin-lined fir or spruce barrel; if de- 
Sired, large tanks holding about 500 gallons can be utilized. 


The barrel or tank in which the solution is to be made is fitted at the 
bottom with coils of brass, lead, or copper tubing. Iron tubing should not © 
be used, since it will cause discoloration. Holes about 1/16" in diameter, 
placed about a foot apart, are bored in the tubing. This is to permit escape 
of sulfur dioxide into the water covering the coils. A wooden lid floating 
on the water will tend to keep the bubbles of gas from bursting on the sur- 
face of the water, and thus reduce loss of gas. 


Sulfur dioxide gas is purchased in cylinders. A cylinder is placed on a 
platform scale so that loss in weight of the cylinder can be observed as the 
gas is conducted through the coils in the barrel or tank. In this way the 
strength of the sulfurous acid solution can be caloulated. It is preferable, 
however, to test. the strength by bd chon ed ach en methods . tas 2. See 
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The strength of the sulfurous acid will vary from about 0.7 percent to 
1.5 percent. In California the weaker solution is preferred, while in Oregon 
the more concentrated solution appears to be favored. If the solution is too 
strong for the particular. fruit. being sulfured, the cherries will crack during 
the first stages of treatment:: If the solution is too weak, bleaching will 


be slow. 


In general, 


To every 100 gallons of 1 percent sulfurous acid solution, prepared as 
described above, should be added 5 pounds of calcium hydroxide or calcium 
carbonate (whiting). Only the purest grades of these, chemicals should be 
used. The calcium hydroxide should be fresh so that air slaking will not have 
taken place. Calcium carbonate is preferable to calcium hydroxide because it 
is easier to handle and there is less danger of: neutralizing the sulfurous 


acid. 


when added to the sulfurous : 


The calcium hydroxide or calcium carbonate, 
A nearly. clear solution 


acid, forms calcium bisulfite, which is dissolved, 
will result. te 

Adding bleach solution to cherries. The washed cherries are put into;as 
52-gallon paraffin-lined fir or spruce. barrel. Such a barrel will hold 250 | 
pounds of fruit, and the weight should not exceed this because the .cherries 
will expand when covered with the bleach. 


After 250 pounds of fruit have-been put into the 52-gallon: barrel, the 
head is replaced and the bleach solution added through. the bung. 
quire about 25 gallons of bleach for every 240-250 ponies or) cherries. 


After adding the bleach ane Fee ne the bung, the barrel: nema oS be Pe 
ided to facilitate mixing. ; 


a 1 percent sulfurous acid solution will be found’ satisfactory. 


If there is not sufficient.free sulfurous acid, the ‘cherries will spoil. 


It will re-.. 
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“Maraschino gherries ee nay wage oo fy 
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28 are used in foods, 


“chiefly ‘for ae dorative’ eae ae 


re most. of ae. sulfur daoride. Te an water is ieevoniene at the 
ng. tank, pernieed to flow up through the cherries, and then | 
op of the tank. The fruit is then boiled in several ‘changes 


ig cherries for. use in ‘cocktails, ie are eae froin. the | 
d then washed. They may or may. not be- stemmed and pitted, 
hoon. he type of. pack Roaived | Remaining sulfur dioxide. ‘is removed 
boiling for 2 hours, or until tender, The wator should be changed 
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ne Dissolve 5h pounds. ot sugar in 1 gallon of ee 
€ about 1s gallons of a 40° Brix sirup. . To this sirup. add 1. By Sree: 
& pees): of FEDEC. Red No. 1 (Ponceau 3R), grams of sodium benzoate, 


ae 


Se augoteties. are. desired, ‘eae to every 100 dares of 40° Brix sirup 
e8 OF FDRC. oe No. ey 2 “pounds sodium Rae ea er and he Ske pou OF, 
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Cover the fruit with this sirup mixture and bring to a boil. Set aside 
overnight. The next day-add sufficient sugar to restore the Brix back to ho 
Bring toa boil and Bet, aside for" "2H Bours: ; 

1b od Cat dee 

Drain and eee with fresh: WOR Vaud eirap, to which: has ‘been added ar- 

Hificias maraschino sales to (suds a Re en a Pea 


Packing. Heat aan cherries in the fresh sirup to 175° F, cee pack at es 
temperature into clean 3 $-pint jars. Seal and allow to cool in the air. The 
‘cherries in the Jer should. be ee cla covered with the hot -sirup. . 


if sodium uneeokS has been ‘endbtad , the. sealed jars should be processed 
at 180° F, for 30 minutes. 


The presence of artificial flavor, artificial color, citric acid, and 
are PRE ORS ek ean must hg ar at on phe abet. 


Dyeing, and SA eeniee with Sidra sirup... , ‘th place of Pane with plain 
sirup, , Lee and Beavens have worked out a method for siruping: with cherry juice 
sirups. No artificial flavoring is needed. The cherry juices are prepared as 
follows: tye 


-' Hot-pressed cherry juice: - ‘The. fruit-is,first washed in dilute hydro- 
 choric acid™ sipleg Quart of. the concentrated acid to 16 gallons of water) 
to remove Bpray residue, and the acid is..removed by washing in water, 
The washed fruit is stemmed and pitted, crushed and heated to 150° F, 

* (he..fruit is then pressed in a hydraulic. press, and the -juice thus’ ob- 
. tained is screened to;.remove coarse particles, heated to: 185° F Ew and 
then cooled,” The: screened juice is clarified by adding a filtering © 
medium (infusorial earth) and filtering in a plate and frame press. 

EHO carbene | Se is recommended for hot-press juice, 


i cold- pressed eke ay phapared from English Morello cherries by crush- 
/ ing the stemmed, . pitted, and acid-washed fruit in a hydraulic press. 
The Judes is screened, heated to about. 130° F,, and approximately 0.1 
percent "Péectinol" adecd: The juice is. allowed to stand at 130°ce 
. for about 2 hours, subsequently heated to 180° F., cooled.to about 
GOO: aes then, Filtered clear as describéd for hot- -pressed juice, 


ee is dae to thoes “Juices to brine them to oo ms Sodium ben- 
zoate in the amount of. oO. 1 Recreate is algo. added. 


‘The Lee and Beavens method for prabeniee: waraschino- type cherries, using the 
above Juices, is: as. eon aN anak 


(1) Remové ‘sulfur. aioxiae as Scewiaeie described, 


: (2) Cover 100 pounds of fruit wath a. £ percent Aaibdon: of ‘citric acid ones 
hold at a: pees crak Peioe sb aaa for 15 minutes . 


‘is may be eR fae ae eee heads "dealing in true and Bree 
ors. ike 
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(3) Treat the drained fruit from (2) with a solution of 22.7 grams 
(350 grains) of FD&C No. 1 in 8 gallons of water and 25 pounds 
of sugar. Heat to 190°. F. and then sllow to, stand 24 hours, 


(4) Add 25 pounds of sugar to the sirup of (3) and heat again to 
1909 F, Set aside for 24 hours. Pua ie 


(5) Add 25 pounds of sugar to the sirup of (4) ana heat again to 
190° F. Set aside for 24 hours. 


(6) ‘Drain off sirup. Pack cherries into clean 1/2-pint bottles. 
Fill the bottles with either of the following sirups, heated 
to 1400 F, Then pasteurize the siruped bottles at 1600) fy, fox. 
20 minutes, Rae a er Bite Maen 


Sirup a. ' Height parts of hot-pressed 65° Brix Montmorency sirup and 
two parts of hot-pressed 65° Brix English Morello sirup. 


Sirup b. ‘Nine parts of cold ~preased 65° Brix Montmorency sirup and 
one part of cold-pressed 65° Brix English Morello sirup. 


No artificial maraschino flavoring is needed. 
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